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Description 

FATTY COMPOSITION 

5 The present invention is concerned with a fatty composition containing unrefined olive oil in combination 

with another refined fatty substance. 

Unrefined olive oil, also called virgin olive oil, can be obtained simply through pressing olives and squeez- 
ing out the oil. Other techniques to obtain unrefined olive oil, such as for instance centrifugation, are known 
in the art. The unrefined olive oil so obtained has a strong olive flavour which is highly appreciated in, for in- 
fo stance, salad oils. Since the flavour of unrefined olive oil is very strong it is normally diluted with refined olive 
oil so as to obtain a salad oil that has a very pleasant olive flavour. It is also known to blend unrefined olive 
oil with vegetable oils other than olive oil, yielding a product of a lesser quality. 

By refined oils whenever referred in this specification are meant oils that have been subjected to refining 
techniques such as extraction, distillation and contacting with adsorbent. Refined oils as referred to in here 
is are essentially odourless as a direct result of the removal of flavour components in the refining process. 

Compared to other triglyceride oils, olive oil (including refined and unrefined olive oil as well as mixtures 
thereof) is characterized by its relatively thick mouthfeel. Consequently salad oils prepared on the basis of un- 
refined olive oil and refined triglyceride fats other than olive oil, have a mouthfeel that is clearly different from 
high quality olive oil based salad oils. Futhermore salad oils containing unrefined olive oil in combination with 
20 refined triglyceride fats other than olive oil were found to lack the retarded flavour impression generally ob- 
served in high quality olive oil based salad oils. 

We have now found a very good substitute for fatty compositions containing in combination unrefined and 
refined olive oil, namely a fatty composition containing unrefined olive oil in combination with polyol fatty acid 
polyesters and optionally refined triglyceride oil. 
25 Accordingly the present invention is concerned with a fatty composition containing more than 50 wt.% fat, 

comprising, calculated by weight of fat 

(a) 0.5 to 40 % unrefined olive oil; 

(b) 5 to 80 %, preferably 1 5 to 80 % poiyoi fatty acid polyesters; and optionally 

(c) less than 94.5 % refined triglyceride oil. 

30 The fatty compositions according to the invention were found to have a mouthfeel that is very much alike 

that of olive oil. Futhermore, surprisingly, the long aftertaste, which is characteristic of olive oil based salad 
oils, is also observed for the combination of polyol fatty acid polyesters and unrefined olive oil. When unrefined 
olive oil is mixed with substantial amounts of non-olive-oil triglyceride oils the prolonged aftertaste is lost. 
EP-A287 157 is concerned with frying mediums containing sugar polyesters and from 0% to about 65% 

35 other frying medium ingredients such as triglyceride oils. Amongst a list of 33 suitable sources for such oils 
olive is mentioned. Essentially the same enumeration of suitable sources as in EP-A287 157 is found in EP- 
A0 290 065 which relates to food or beverage compositions having an altered flavor display. 

In this specification, unless otherwise indicated, the term 'faf refers to edible fatty substances in a general 
sense, including natural or synthesized fats and oils consisting essentially of triglycerides such as, for example, 

40 soybean oil, sunflower oil, palm oil, coconut oil, fish oil, lard and tallow, which may have been partially or com- 
pletely hydrogenated or modified otherwise, as well as non-toxic fatty materials having properties similar to 
triglycerides, which materials may be indigestible, such as for example waxes, e.g. jojoba oil and hydrogenated 
jojoba oil, and polyol fatty acid polyesters referred to hereinafter in more detail. The terms fat and oil are used 
interchangeably. 

45 The term 'polyol' is intended to refer to any aliphatic or aromatic compound which comprises at least four 
free hydroxyl groups. Such polyol s in particular include the group of sugar polyols, which comprises the sugars, 
i.e. the mono-, di-and polysaccharides, the corresponding sugar alcohols and the derivatives thereof having 
at least four free hydroxyl groups. Examples of sugar polyols include glucose, man nose, galactose, xylose, fruc- 
tose, sorbose, tagatose, ribulose, xylulose, maltose, lactose, cellobiose, raff inose, sucrose, erythritol, manni- 

50 to I, lactitol, sorbitol, xylitol and alpha-methylglucoside. A generally used sugar polyol is sucrose. 

In this specification the term 'polyol fatty acid polyester' is intended to refer to any such polyesters or mix- 
tures thereof of which, on an average, more than 70 % of the polyol hydroxyl groups have been esterif ied with 
fatty acids. By 'indigestible* is meant that at least about 70 % by weight of the material concerned is not di- 
gest d by the human body. 

55 in a preferred embodiment of th present invention the composition comprises, calculated by weight of 

fat 

(a) 0.8 to 25 % unrefined olive oil; 

(b) 15 to 50 % polyol fatty acid poly sters; and optionally 
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(c) less than 74.2 % of refined triglyceride oil. 

It was found that the introduction of substantial amounts of polyol fatty acid polyesters can increase the 
thickness of the composition to such a level that its mouthfeel is even thicker than that of pur olive oils. The 
thickness can be adjusted to the desired level by the introduction of a suitable amount of I ss thick triglyceride 
5 oil. Accordingly in a very preferred embodiment of the invention the composition comprises, calculated by 
weight of fat: 

(a) 1.0 to 23 % unrefined olive oil; 

(b) 16 to 45 % polyol fatty acid polyesters; and 

(c) 32 to 83 % refined triglyceride oil. 

10 The present invention enables the preparation of fatty compositions containing reduced levels of olive oil, 
while retaining the characteristics of olive oil. Preferably the refined triglyceride oil present in the fatty compo- 
sition according to the invention comprises less than 80 wt% of refined olive oil. More preferably the triglyceride 
oil comprises less than 60 wt.% of refined olive oil. 

The advantages of the present invention are particularly appreciated in compositions containing more than 

15 90 wt.% fat. An example of a fatty composition having so high a fat content is salad oil. The salad oils according 
to the present invention preferably have a clearly perceptible colour, ranging from green to brown. 

The unrefined olive oil present in the fatty composition preferably has an acidity expressed as free oleic 
acid of less 3 wt.%, more preferably of less than 2 wt.%. The refined triglyceride oil employed in the present 
composition preferably is a low melting oil having a slip melting point of less than 20°C, preferably of less than 

20 12°C. 

In a very preferred embodiment of the present invention the fatty composition at a temperature of 20°C 
is a transparent liquid displaying essentially no crystalline fat in the form of solid fat particles that are perceptible 
to the eye. 

Another aspect of the present invention is the use of polyol fatty acid polyesters as a replacement for re- 
25 fined olive oil in olive oil based fatty compositions which contain from 0.5 to 40% of unrefined olive oil. 

Yet another aspect of the present invention is the use of a fatty composition according to the invention 
described hereinbefore as a salad oil. By use as a salad oil is meant any use that does not involve heating to 
high temperatures, i.e. temperatures above 120°C. 

The invention is further illustrated by means of the following examples: 

30 

Example 1 

Four salad oils A, B, C and D were prepared from the following ingredients (in wt% on product): 



Dante™ Extravergine Oliva 1 
Sunflower oil 

Sucrose fatty acid polyester 2 
Dante™ Olio Oliva 3 



Salad Oil 
B c 



10 10 io 
90 54 100 
36 

90 



45 



50 



55 



1 ^? fined oliv e oil ex. van de Bergh & Jurgens, Crema, 

2 Sucrose fatty acid polyester obtained by 
esterification of sucrose with fatty acids derived 
from soybean oil; degree of esterification over 95 % 

3 Commercial olive oil ex. van de Bergh & Jurgens, 
Crema, Italy (containing about 10 wt.% extra virain 
olive oil) * 



A panel of 14 people who were untrained in the evaluation of salad oils, was asked to taste the four salad 
oils and rat th aftertast and thickness of the mouthfeel on a seal ranging from 0 to 100, the higher values 
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15 



25 



30 



35 



40 



45 



corresponding with a longer aftertast and a higher thickness. Previously the panel members had been given 
the opportunity to twice taste salad oils C and D, together with the information that salad oil C was of a very 
low viscosity and that salad oil D was very viscous and had a long aftertaste. The samples were tested under 
yellow light in order to mask colour differences resulting from the introduction of slightly green coloured unre- 
fined olive oil. 

Thus the following figures for the mean scores were obtained: 

Agterfcaste Thickness 



10 


Salad 


oil 


A 


41.3 


30.6 




Salad 


oil 


B 


63.7 


43.2 




Salad 


oil 


C 


37.4 


27.0 




Salad 


oil 


D 


60.2 


60.9 



The figures indicate that the replacement of part of the sunflower oil with sucrose fatty acid polyester re- 
sults in a prolongation of the aftertaste and an increase in thickness. Furthermore it can be derived from the 
above figures that salad oil B had an aftertaste that was very similar to that of reference D, i.e. a high quality 
20 olive oil based salad oil. 

Example 2 

Three salad oils were prepared from the following ingredients {in % by weight of product): 



Salad oil 
-A B C 



Dante™ Extravergine Oliva 1 io 10 10 

Dante™ Olio Oliva 2 90 
Sunf lower oil 90 
Sucrose fatty acid polyester 3 



50 
40 



1 Unrefined olive oil ex. van de Bergh & Jurgens, Crema, 
Italy. 

2 Commercial olive oil ex. van de Bergh & Jurgens, 
Crema, Italy (containing about 10 wt.% extra virgin 
olive oil) 

3 Sucrose fatty acid polyester obtained by 
esterif ication of sucrose with fatty acids derived 
from soybean oil; degree of esterif ication over 95 % 



Salad oil A was given to a test panel as a reference sample having a long aftertaste. Next the test panel 
was asked to indicate which of the salad oils B and C had the longest aftertaste. All panel members were of 
so the opinion that salad oil C had the longest aftertaste. 

Example 3 

Three salad oils were prepared from the following ingredients ( in % by weight of the salad oil); 

55 
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10 



15 



30 



40 



50 



55 



Salad oil 
ABC 

Dante™ Extravergine Oliva 1 10 10 10 

Refined olive oil 90 
Sunflower oil 90 50 

Sucrose fatty acid polyester 2 40 

1 Unrefined olive oil ex. van de Bergh & Jurgens, Crema, 
Italy. 

2 Sucrose fatty acid polyester obtained by 
esterif ication of sucrose with fatty acids derived 
from soybean oil; degree of esterif ication over 95 % 



The three oiis were tested by a panel composed of 6 persons who were used to evaluating flavours. The 
20 members of the panel were asked to rank the oils in order of viscosity and in order of length of aftertaste. All 
panel members were of the opinion that sample B scored lowest in aftertaste and viscosity, i.e. it did not have 
a lasting aftertaste and was found to have a low viscosity. Sample C was found to produce a longer aftertaste 
and a somewhat more viscous mouthfeel than sample A. 

The viscosity of the three oils was measured by means of a Haake ™ viscometer, provided with: Rotovisco 
25 RV 100, System CV 100 and Sensor system ZC 15. The conditions/adjustments employed were: 
t,=0 



t 3 = 0.1 



II 



measurement temperature (°C) 37 20 

%D 50 100 

%tau 8 30 

t 2 0.5 1 

35 The following viscosities (in ..) were obtained: 



Salad oil measurement I measurement II 

A 40 79 



B 33 62 

C 54 107 

45 The conditions applied for the measurement at 37°C were chosen so as to resemble in-mouth temperature 

and mastication conditions. 

The above results confirm the findings of the test panel. 



Example 4 

Three salad oils were prepared from the following ingredients ( in % by weight of the salad oil): 
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Salad oil 
ABC 

Dante™ Extravergine Oliva 1 io 10 10 

Refined olive oil 90 
Soybean oil 90 55 

Sucrose fatty acid polyester 2 35 

1 Unrefined olive oil ex. van de Bergh & Jurgens, Crema, 
Italy. 

2 Sucrose fatty acid polyester obtained by 
esterif ication of sucrose with fatty acids derived 
from soybean oil; degree of esterif ication over 95 % 



The same test panel as in Example 4 was asked to rank the salad oils in order of viscosity. According to 
all panel members salad oil C scored the highest viscosity. Five members found sample A to have a higher 
viscosity than sample B. One member found sample B to have the higher viscosity. 

Example 5 

Three salad oils were prepared from the following ingredients ( in % by weight of the salad oil): 

Salad oil 
—h B C_ 

Dante™ Extravergine Oliva 1 10 10 10 

Refined olive oil 90 

Soybean oil 70 

Sunflower oil 60 

Sucrose fatty acid polyester 2 30 20 

1 Unrefined olive oil ex. van de Bergh & Jurgens, Crema, 
Italy. 

2 Sucrose fatty acid polyester obtained by 
esterif ication of sucrose with fatty acids derived 
from soybean oil; degree of esterif ication over 95 % 

The viscosity of the above salad oils was measured by means of a Haake ™ viscometer, using the con- 
ditions/adjustments described in Example 3. The following results were obtained: 

Salad oil measu rement I measurement II 

A 40 79 

B 47 93 

C 43 80 
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Claims 

1. Fatty composition containing more than 50 wt.% fat, comprising, calculated by weight of fat: 

(a) 0.5 to 40 % unrefined olive oil; 

(b) 5 to 80 % polyol fatty acid polyesters; and optionally 

(c) less than 84.5 % refined triglyceride oil. 

2. Composition according to claim 1 , wherein the composition comprises, calculated by weight of fat: 

(a) 0.8 to 25 % unrefined olive oil; 

(b) 15 to 50 % polyol fatty acid polyesters; and optionally 

(c) less than 74.2 % of refined triglyceride oil. 

3. Composition according to claim 2, wherein the composition comprises, calculated by weight of fat: 

(a) 1.0 to 23 % unrefined olive oil; 

(b) 16 to 45 % polyol fatty acid polyesters; and 

(c) 32 to 83 % refined triglyceride oil. 

4. Fatty composition according to any one of claims 1 to 3, wherein the refined triglyceride oil comprises 
less than 80 wt.% refined olive oil. 

5. Composition according to any one of claims 1 to 4, wherein the composition contains more than 90 wt.% 
fat. 

6. Composition according to any one of claims 1 to 5, wherein the unrefined olive oil has an acidity expressed 
as free oleic acid of less 3 wt.%. 

7. Composition according to any one of claims 1 to 6, wherein the refined triglyceride oil has a slip melting 
point of less than 20°C, preferably of less than 12°C. 

8. Composition according to any one of claims 1 to 7, wherein the composition at a temperature of 20°C is 
a transparent liquid displaying essentially no crystalline fat in the form of solid fat particles that are per- 
ceptible to the eye. 

9. Use of polyol fatty acid polyesters as a replacement for refined olive oil in ol ive oil based fatty compositions 
which contain from 0.5 to 40% of unrefined olive oil. 

10. Use of a composition according to any one of claims 1 to 8 as a salad oil. 



Patentanspruche 

1. Fettzusammensetzung, die mehr als 50 Gew.-% Fett enthalt und die, berechnet auf das Gewicht des Fet- 
tes, umfa&t: 

(a) 0,5 bis 40 % unraff iniertes Olivenol, 

(b) 5 bis 80 % Polyolfettsaurepolyester und fakultativ 

(c) weniger als 84,5 % raff iniertes Triglyceridol. 

2. Zusammensetzung nach Anspruch 1 , worin die Zusammensetzung, berechnet auf das Gewicht des Fet- 
tes, umfaSt: 

(a) 0,8 bis 25 % unraff iniertes Olivenol, 

(b) 15 bis 50 % Polyolfettsaurepolyester und fakultativ 

(c) weniger als 74,2 % raff iniertes Triglyceridol. 

3. Zusammensetzung nach Anspruch 2, worin die Zusammensetzung, berechnet auf das Gewicht des Fet- 
tes, umfa&t: 

(a) 1,0 bis 23 % unraff iniertes Olivenol, 

(b) 16 bis 45 % Polyolfettsaurepolyester und 

(c) 32 bis 83 % raff iniertes Triglyceridol. 

4. Fettzusammensetzung nach irgendeinem der Anspruche 1 bis 3, worin das raffinierte Triglyceridol went- 
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gerals 80 Gew-% raffiniertes Olivenol umfaSL 

5. Zusammensetzung nach irgendeinem der Anspruche 1 bis 4, worin die Zusammensetzung mehrals 90 
Gew.-% Fett enthalt. 

6. Zusammensetzung nach irgendeinem der Anspruche 1 bis 5, worin das unraff inierte Olivenol eine Azidi- 
tat, ausgedruckt als freie Olsaure, von weniger als 3 Gew.-% hat. 

7. Zusammensetzung nach irgendeinem der Anspruche 1 bis 6, worin das raff inierte Triglyceridol einen 
Steigschmelzpunkt von weniger als 20°C, vorzugsweise von weniger als 12°C, hat. 

8. Zusammensetzung nach irgendeinem der Anspruche 1 ? bis 7, worin die Zusammensetzung bei einerTem- 
peratur von 20°C eine durchsichtige Flussigkeit ist, die im wesentiichen kein kristallines Fett in Form vom 
Auge wahrnehm barer fester Fetteilchen zeigt 

9. Verwendung von Polyolfettsaurepolyestern als Ersatz fur raffiniertes Olivenol in Fett zusam men set zun- 
gen auf Olivenolgrundlage, die 0,5 bis 40 % unraff iniertes Olivenol enthalten. 

10. Verwendung einer Zusammensetzung nach irgendeinem der Anspruche 1 bis 8 als Salatol. 



Revendications 

1. Gomposition de graisse contenant plus de 50°; en poids de graisse, qui comprend par rapport au poids 
de la graisse : 

(a) de 0,5 a 40%: d'huite d'olive non raff i nee ; 

(b) de 5 a 80%: de polyesters d'acides gras de polyols ; et, facultativemerit 

(c) moins de 84,5%: d'huiie de triglycerides raffinee. 

2. Composition selon la revendication 1 , qui comprend par rapport au poids de la graisse : 

(a) de 0,8 a 25% d'huiie d'olive non raff i nee ; 

(b) de 15 a 50% de polyesters d'acides gras de polyols ; et, facultativement 

(c) moins de 74,2% d'huiie de triglycerides raff inee. 

3. Composition selon la revendication 2, qui comprend par rapport au poids de la graisse : 

(a) de 1,0 a 23% d'huiie d'olive non raff inee ; 

(b) de 16 a 45% de polyester d'acides gras de polyols ; et 

(c) de 32 a 83% d'huiie de triglycerides raff inee. 

4. Composition grasse selon Tune queiconque- des revendications 1 a 3, dans laquelle I'huile de triglycerides 
comprend moins de 80% en poids d'huiie d'olive raffinee. 

5. Composition selon Tune queiconque des revendications 1 a 4, qui contient plus de 90% en poids de grais- 
se. 

6. Composition selon Tune queiconque des revendications 1 a 5, dans laquelle I'huile d'olive non raffinee 
presente une acidite exprimee en acide oleique libre de moins de 3% en poids. 

7. Composition selon Tune queiconque des revendications 1 a 6, dans laquelle I'huile de triglycerides raffinee 
presente un point de fusion de glissement inferieur a 20°C, de preference inferieur a 12°C. 

8. Composition selon Tune queiconque des revendications 1 a 7, qui, a une temperature de 20°C, est un 
liquide transparent ne contenant pratiquement pas de graisse cristalline sous forme de particules sol ides 
de graisse qui sont perceptibles a I'oeil. 

9. Utilisation de polyesters d'acides gras de polyols en remplacement de I'huile d'olive raffinee dans les 
compositions grasses a bas d'huil d'olive qui contiennent de 0,5 a 40% d'huil d'oliv non raff ine . 

10. Utilisation d'une composition selon I'une qu Iconque des r v ndications 1 a 8, en qualite d'huil a salade. 
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